The volatile compounds of Syzygium paniculatum Banks ex Gaertn. fruit were isolated by simultaneous distillation-solvent extraction and analyzed by gas chromatography-flame ionization detectection and gas chromatography-mass spectrometry. A total of 155 volatile constituents were identified, accounting for 24.5 mg/kg of the fruit composition. Major compounds were -pinene (32.8% of the total composition), (Z)--ocimene (21.8%), limonene (6.9%), and terpineol (5.1%), indicating that the volatile composition of the fruit is more rich in terpenes.
Syzygium paniculatum Banks ex Gaertn. (syn. Eugenia paniculatum Gaertn.), commonly named Australian brush cherry, is a mediumsize to tall evergreen tree of the family Myrtaceae, native to Australia [1] . The fruits are magenta, globular to ovoid berries, 1.6-2.6 cm in diameter, topped by a persistent calyx. The ripe fruit has a pleasant bitter flavor and may be eaten fresh or in jams [1] .
To the best of our knowledge no detailed GC-MS analysis of the fruit volatiles from S. paniculatum has been carried out. This prompted us to carry out the analysis of the volatile constituents of the fruits of this species grown wild in Colombia.
All the volatiles from S. paniculatum fruit, isolated by simultaneous distillation-solvent extraction, were evaluated by two experts by smelling a drop of the extract placed on a cardboard smelling strip, the procedure used by perfumers. After evaporation of the solvent, both experts agreed that the extract evoked the characteristic odor of the fruit, thereby indicating that the method used for volatiles isolation was appropriate. A total of 155 volatiles were detected in the fruit (Table 1) , accounting for 24.5 mg/kg of the fruit composition. Major compounds were -pinene (32.8% of the total composition), (Z)--ocimene (21.8%), limonene (6.9%), and -terpineol (5.1%), indicating that the volatile composition of the fruit is more rich in terpenes. Other fruits from Eugenia species have also been reported with the similar terpene-rich compositions [2a,b] . One N-and one S-compound in minor amounts were found: 1H-pyrrole and dimethyl trisulfide.
Experimental
Plant material: Ripe fruits were collected in Bogotá savanna (km 16 on the highway Bogotá-Chia), Colombia, in October 2011. A voucher specimen of the plant was deposited in the herbarium of the Botanical Garden of Bogotá.
Isolation of volatile compounds:
After addition of an internal standard (methyl nonanoate, 2 mg), pulp (200 g) was blended with distilled water (600 mL) and simultaneously distilled and extracted for 60 min in a modified Likens-Nickerson apparatus with 40 mL of diethyl ether (previously redistilled and checked as to purity). The volatile concentrate was dried over anhydrous sodium sulfate and concentrated to 0.6 mL on a Kuderna-Danish evaporator with a 12-cm Vigreux column and then, to 0.2 mL with a gentle nitrogen stream.
GC-FID and GC-MS analysis:
Sample analyses were performed on a Konik 4000A gas chromatograph (FID) equipped with a HP-5 fused silica capillary column, 30 m x 0.25 mm, 0.25 m film thickness, temperature programmed as follows: 50ºC for 2 min, 50-250ºC at 4ºC/min, ending with 10 min at 250ºC. The carrier gas was He at a flow of 1 mL/min; injector port and detector temperature were 250ºC. The concentrated extract (1 µL) was injected in a split mode with a 1:10 ratio. GC-MS analysis was performed on a HP-6890 apparatus using a HP-5ms fused silica capillary column (30 m x 0.25 mm; 0.25 m film thickness) and temperature programmed as above. Compounds were identified by computer search using digital libraries of mass spectral data (NIST 02, Wiley 275, Palisade 600, Adams [3] and FLAVORLIB) and by comparison of their lineal retention indices relative to C 8 -C 32 n-alkanes in a temperature-programmed run and mass spectra with those of authentic samples and literature [3] . Estimated concentrations for all compounds were made by GC peak area comparisons of the extract components with the area of a known quantity of the internal standard.
